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CHICK-PEA

seed is planted in the fall in moist
soil, where it remains until the fol-
lowing spring before it germinates.
The seed is not allowed to dry out
after it is harvested, or the seed coat
will get so hard that it is difficult to
soften* it again. Hard seed should be
scratched or, better, mixed with sand
in a can and kept moist in a warm
place for a month or two before it is
to be planted in the spring. After the
seed germinates, it takes about 120
days before the roots are ready to be
used. Like parsnips, their flavor is
improved by leaving them in the
ground until freezing temperatures
occur. They may be dug any time,
but are usually dug in the late fall
and stored in a cool cellar, not unlike
carrots or other root crops. The flavor
of the root is much more palatable
than the parsnip's and may be re-
commended as a substitute for pota-
toes. However, the roots are rather
small and the yield does not compare
with potatoes unless the gardener is
willing to plant the seed in rows
about a foot apart and do the con-
siderable amount of hand weeding
which this occasions.

INSECTS AND DISEASES : Diseases are
not serious if the soil is properly
drained and well limed. Insects may
cause some trouble, for there are
worms that eat the foliage and mag-
gots that get into the roots. The
worms can be controlled by dusting
with a rotenone dust.

GENERAL RECOMMENDATIONS: The
plant is worth trying in the garden.
If it needs more plant nutrients than
the soil affords, the plants can be
side-dressed with liquid fertilizer.
The salad chervil plants do not do so
well in hot weather and should be

grown either as an early crop or a
late-season crop; they are quite hardy
and will resist a certain amount of
freezing. Seed is available from some
of the seed-houses which specialize
in herbs.

Ghidi-Pea

DESCRIPTION : Chick-pea or Egyptian
pea (Cicer arietinum) belongs to the
pea family and is grown for its dried
seeds both in Europe and the United
States. It is a native of the Orient
and has been in cultivation probably
from before the Christian Era. The
plant is a bushy type with hairy stems
and leaves. The seeds, which differ
among the varieties in size and color,
are eaten roasted or in soups, or
ground into a fine meal. Even the
juice is used for vinegar and for a
beverage. The seeds are shaped like
a ram's head. They are grown prin-
cipally in Mexico and the Southwest.
The flavor is very good.

TYPES AND VARIETIES: There are
large- and small-seeded types, while
the varieties differ in the color of the
seed, varying through intermediate
shades from white to red and black.

Son, AND CLIMATIC REQUIREMENTS:
They will mature in less than 100
days and require sandy loam soils
that are well drained and not too
fertile. As a matter of fact, they will
grow on rather poor soils with a
iriinimum of moisture but, like most
plants, will produce a higher yield on
slightly more fertile soils that have
more moisture.

CULTURAL DIRECTIONS: The seed is
sown in rows 2 feet apart and the
plants are thinned to 3 inches in the
row. They may be watered with a